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not recommended since they are not related to organoleptic quality and
since guidelines can serve to monitor good manufacturing and distribution
practices.

SELECTION OF FOODS FOR CRITERIA RELATED TO SAFETY

(CHAPTER 3)

It is recommended that the following factors provide the primary bases
for deciding whether a microbiological criterion for a given food would
or would not serve a useful purpose: (1) epidemiological evidence that
the food is a significant vehicle for the transmission of foodborne disease,
(2) the susceptibility of the food to microbial contaminations, (3) the
opportunities for survival of contaminants in the foods, (4) the likelihood
that growth of contaminants would occur at some point during manufac-
ture, storage, distribution, and under conditions preparatory to serving,
(5) the treatment to which a food may be subjected just prior to its serving,
and (6) the susceptibility of probable consumers to infectious or toxic
agents.

SELECTION OF PATHOGENS AS COMPONENTS OF
MICROBIOLOGICAL CRITERIA (CHAPTER 4)

A pathogen, to be eligible for consideration as a component of a mi-
crobiological criterion, must likely be found in a particular food or in-
gredient with a consequence serious enough to cause concern. Such a food
is considered sensitive to the presence of the particular pathogen. Based
on current information, the rationale for determining whether a pathogen
or toxin of concern should be designated in a microbiological criterion
for a food sensitive to it is given in Chapter 4 and provides the bases for
the following recommendations:

Pathogens

Clostridium botulinum

\. C. botulinum should not be designated in microbiological criteria
for application in the routine surveillance of sensitive foods.

2.   In the course of epidemiological investigations of botulism out-
breaks, suspect foods should be examined for the presence of C. botulinum
and/or its toxins.

3.   For assurance of the safety of low-acid and acidified low-acid canned
foods from the botulism hazard, industry and official agencies should rely
upon fail-safe mechanisms to be certain that control of heat processing,